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BASIC-ABSTRACT: 

Storage stability of foods is improved by adding bacteriolytic enzyme 
and 

glycine. The metliod may be applied to meat, fish paste, butter, 
cheese, fruit 

juice, uncooked noodles, bean jam, custard cream, fresh cream, ice oi 
cream, etc. .ooo^- 
Bacteriolytic enzyme may be added to food in an amt. of 5 to 1 00 ppm 
and 

glycine may be added in an amount of 0.1 to 2.5 wt.% based on food. 
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Suitable 

bacteriolytic enzymes are lysozyme, enzymes produced by Bacillus 
subtilis, ' 

Streptomyces griseovilens, Brevibacterium lyticum, etc. 
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